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Canistel (Pouteria campechiana) Tropical Friut with High Nutrients 
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Abstract 

This study of nutrients in fresh pulp of canistel fruit (Pouteria campechiana) from Ban Phue Market, 
Amphor Ban Pue, Udonthani Province was done at the Institute of Nutrient Research, Mahidol University,Salaya, 
Nakon-Pathom Province. The qualities of energy, moisture, protein, carbohydrate, fat, vitamins, and minerals were 
analysed for nineteen parameters by AOAC methods. For 100 gm of ripe fresh pulp contained energy 185 kcal, 
moisture 53.9%, protein 2.2 g, fat 0.6 g, carbohydrate 42.7 g (incruded dietary fiber) 42.7 g, dietary fiber 7.7%, 
ash 0.6 g, vitamin A not detected, vitamin C 23 mg, vitamin E 8.8 mg, vitamin B1 0.38 mg, vitamin B2 0.02 mg, 
vitamin B6 0.47 mg, niacin 4 mg, (3-carotene 158 pg, calcium 32 mg, phosphorus 32 mg, potassium 226 mg, and 
iron 0.8 mg. Canistel is always consumed by strictly-practiced Buddhist monks in the Northeast. 
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RdddRSU : Pouteria campechiana 
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Table 1 Analysis methods of nutrients in oanistel fresh fruit pulp. 
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Figure 1 Canistel leaves and fruits with yellow pulp and brown hard seed. 
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Table 2 Nutrient values of oanistel fresh fruit pulp 100 grams 


Nutrient Compositions 
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